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Good afternoon, my  name is Richard Jarman. I am the Vice president for Food and 
Erwi~nm~tal Policy at the National Food Processors Association (NFPA). 

NFPA is the hugest trade association representing the food and beverage industry in 
the United States and worldwide, serving as the industry’s voice on scientific and 
public policy issues involving food safety, food security, nutrition, te&nica.l and 
regulatorymattera and consumers affairs. 

NFPA has closely followed FDA’s initial examination of the presence of &ran in a 
variety of foods and drinks and our efforts have included the development of 
analytical methods, which have been compared with FDA’s method, for measuring 
fin-an in various food matrices. I will touch on the analytical issues we have 
encoun&-ed in amoment. 

In May, when FDA announced the results of its exploratory work on furan, important 
information for understanding the implications of the preliminary f&gs was 
provided and the neect for additional work was clearly and appropriately indicated. 
NFPA believes FDA was and is justified in stating that consumers should not alter 
their diets based on the Agency’s initial findings and that until more is known existing 
federal dietary guidance should be followed.. NFPA applauds FDA for its efforts to 
explain available information about furan and fur-an in foods in a manner that does not 
cmatp an unnecessary and unjustified “food scare.” We urge FDA to continue to help 
co 
dizr 

. em under&& that finding very low levels of furan in a variety of foods and 
does not in and of itself mean therz is a dietary risk and that consumers should 

c&inue to follow established dietary guidelines and eat a healthy, balanced diet 
cxhii of a wide variety of foods in moderate amounts. 

It is also important that consumers understand, as indicated by FDA, that the 
exploratory findings related to fiuan in foods and drinlrs should not be interpreted as 
the risk associated with eating any particular fd or individual brand FDA 
apptqxiateiy e~plhed that the fti that cert.& types of foods or brands are included 
in this study does not indicate an Agency concern about these particular foods and that 
tnore information must be collected and cvahrated to detem&e if there is any public 
health significance to finding tow levels of G-an in many different foods. 
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I would like to briefly make seveml points in the time available: 

First. analnine for furan in foods mses a significant challemze and attention must be 
given usiw methods that RR both standardized and validated. A  study of 
methodology involving Uvee laboratories, including NFPA and FDA, using three 
diff&ent methods applied to analyzing four foods, gave results that were generally in 
agreement. However, we also found a relative standard d&&ion of3M3% between 
laboratories and about 20% repeatability within a laboratory- Clearly, any data on the 
level of f&an in food must be considered in tetms of the analytical method used and 
care should be given not to attribute undue precision to analytical results when 
considering difY&nces in reported Ievels. 

Second, more Monna&?n is c!eatly needed on the mechanism of formation. 
Preliminary research indicates temperature is an impottant factor with “boiling” 
temperatures not appearing to generate detectable levels of furan while temperatures 
reached in ‘browning,” pressurecooking, and microwave cooking all qpear to 
pnxiuce fimn. Also, both &hydrates and proteins appear to be involved as 
plWXfSOfS. 

T)ird. more information on the the rantic of titan in foods as consumed is needed 
FDA’S exploramy rcseanzh focused OP commercial ly prepared jarred and canned 
foods. A  thorough characterization ofpossible exposures should include 
consideration of commercial ly processed and foods prepared at home and in 
restaurants, including &zated foods. The effect of home cooking, Murant cooking, 
and reheating on possible fluan formation and subsequent levels needs to be better 
known &ml  und~ood. 

Knall~, and m  most importantly, it is critical that FDA es&@@ a solid basis for 
evahmtin~l the risk fkm low levels of &ran in a wide range of foods and drinks.. 
NETA commissioned a food intake analysis using the results of FDA’s preliminary 
work. This nent performed by the firm  Exponent indicates that 97% of the US 
population is exposed to low levels of f&n from foods representing 20% of the 
dietary intake of protein or calories. Clearly, the determination of what, if any, risk 
tiu~~ poses will have huge implications for diets and, possibly, food preparation. . 

As the Committee and FDA know, furan represents one more naturally occurring 
substance in food that is receiving attention as the result of target4 analysis for the 
presence in fodd combined with toxicological evidence obtained Gum animal 
bioassays using high levels of exposure. We urge the Agency to canMy consider 
furan, and other like substances associated with accepted food pxeparation practices, in 
terms of risk-risk tradeoffs. We must be ctiain that the benefits of fbod safety 



provided by adequate thermal processing are not compromised to address hypothetical 
risks determined through the application of litnited toxicological evidence born animal 
models. 

The risk posed by low levels of li~.~an in foods and drinks needs to be assessed and put 
into perspective before concluding risk management steps must be taken. 

Again, we applaud FDA for the open and thoughtful approach being taken in 
developing a meanin&ul, scientifically-based plan for dealicg with the finding of 
5.uan in foods and for providing appropriate and reasonable guidance to consumers. 

We recognize that fivan is one more of what may be 8 growing number of compou.nd.s 
that can he fd in foods due to accepted fti preQaration practices. Now maybe 
the time for finding an alternative approach for dealing with naturally produced 
compounds in foods tbat pose no of insignificant risk to public health It is clear that 
fat compounds like furan and acrylamide current risk assessment approaches may 
clash with advances in science and risk management de&ion-making needs. We urge 
FDA to take a lead role in developing a new l?amework for assessing risks, ri&risk 
tradeoffs, and cxmpmtive riskfbenetit tradeoffs for exposures to low levels of 
naturallyoccurtingcompounds in foods. 
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